Methods of tenderization for value-added, hot-boned, restructured, pre-cooked roasts from cows by Flores, H.A. et al.
Kansas Agricultural Experiment Station Research Reports 
Volume 0 
Issue 1 Cattleman's Day (1993-2014) Article 976 
1986 
Methods of tenderization for value-added, hot-boned, 
restructured, pre-cooked roasts from cows 
H.A. Flores 
Donald H. Kropf 
Melvin C. Hunt 
See next page for additional authors 
This report is brought to you for free and open access by New 
Prairie Press. It has been accepted for inclusion in Kansas 
Agricultural Experiment Station Research Reports by an 
authorized administrator of New Prairie Press. Copyright 1986 
Kansas State University Agricultural Experiment Station and 
Cooperative Extension Service. Contents of this publication 
may be freely reproduced for educational purposes. All other 
rights reserved. Brand names appearing in this publication are 
for product identification purposes only. No endorsement is 
intended, nor is criticism implied of similar products not 
mentioned. K-State Research and Extension is an equal 
opportunity provider and employer. 
Follow this and additional works at: https://newprairiepress.org/kaesrr 
 Part of the Other Animal Sciences Commons 
Recommended Citation 
Flores, H.A.; Kropf, Donald H.; Hunt, Melvin C.; and Kastner, Curtis L. (1986) "Methods of tenderization for 
value-added, hot-boned, restructured, pre-cooked roasts from cows," Kansas Agricultural Experiment 
Station Research Reports: Vol. 0: Iss. 1. https://doi.org/10.4148/2378-5977.2379 
Methods of tenderization for value-added, hot-boned, restructured, pre-cooked 
roasts from cows 
Abstract 
Restructured, pre-cooked roasts were prepared from four hot-boned USDA Utility grade cow carcasses. 
Before forming the roasts, meat was either blade tenderized, manually trimmed of large connective tissue 
deposits, or both blade tenderized and trimmed. Control roasts received neither treatment. Although 
trimming minimized the negative effects of connective tissue, blade tenderization was frequently as 
effective, and sometimes superior, and minimized the high labor costs and shrink losses associated with 
manual trimming. 
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